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Othello Station: 

The Center of the World 


The Array of Restaurants That Mas Sprung Up Around Othello Light Rail Station 
Reflects Seattle’s Deep International Roots 

BY CHARLES MUDEDE 


I ’m waiting in Amin International Grocery and Deli 
for my order of a gyro salad with spaghetti. Somali 
men are watching CNN on a flat-screen TV that 
hangs high on the wall next to a poster of Seahawks 
defensive end Michael Bennett. The big story of the day 
is that US attorney general Jeff Sessions lied under 
oath about never having met with Russians during 
the presidential race. The attention of all the men in 
the deli is commanded by the screen. Everything said 
by the commentators, reporters, and anchorpersons 
is of great moment to them. And with good reason. 
Donald Trump, the American president who picked the 
attorney general, recently issued an executive order 
that blocked Somalis from entering the United States. 
He placed their native land on a list of seven “terror- 
ist-prone” countries. Though a judge in Seattle halted 
this executive order, it still means that documents ► 
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The gyro salad 
with spaghetti is 
out of this world. 


◄ issued by US immigration cannot be 
trusted if one is from a Muslim-majority 
country. A visa is no longer as good as gold*. 
The caprices of a mean-spirited president 
have become a cloud at the border. Will you 
get in or not? During the entire time my 
order was prepared (10 minutes), the men in 
Amin do not speak a word. 

Amin International Grocery and Deli is 
located across the street from the Othello 
Light Rail Station in Rainier Valley, in a 
small strip mall called King Square. From 
the Amin window, one can see the trains 
come and go, and women in hijabs walking 
from the station toward the laundromat or 
the section of Amin that offers money-trans- 
fer services. When my order is ready, the 
man who rings me up does not notice me at 
all. His mind is on CNN, on Sessions’s trou- 
bles, and on what these troubles might mean 
for the future of Muslims in this country. 
When he hands me the receipt, I break the 
CNN spell by saying, “You guys are really 
into the news?” And he responds in agree- 
ment: “Yeah, things are crazy right now.” 

At that moment, I recalled something 
that director Alex Rivera pointed out when 
he explained the thinking behind his 2008 
science-fiction masterpiece Sleep Dealer. 
Migrants almost never travel as a complete 
family. It’s always a father with one or two 
of his children, a mother with one or two of 
her children, or just the parent, or just the 
children. A part of the family is always left 
back home, and this is why immigrants keep 
sending money back to their countries, and 
why they are quick to adopt new financial 
and communication technologies. Migrants 
are, almost always, not only trying to build a 
new life, but also trying to rebuild the family 
they lost. So when the American president 
bans your countrymen and religion from 
the United States, rebuilding the family 
becomes very difficult, if not impossible. 

The gyro salad with spaghetti is out of 
this world. Who came up with the idea of 
putting these two things together? It works 
like this: roasted halal lamb/beef slices on top 
of spaghetti, which is on top of a simple bed 
of lettuce. With the gyro meat tasting exactly 
like gyro meat, and the spaghetti exactly 
like spaghetti, one would expect a collision 
of flavors. Somehow this is not the case. It 
does not come together, it is not harmoni- 
ous, it is not a match made in heaven — but 




nevertheless, it tastes great. I have ordered 
this dish several times with the hope of 
solving the mystery: Why does it work? And 
I wondered what kind of mind, culturally 
speaking, was needed for the lines of these 
two distinct dishes to intersect and, after 
that moment of illumination, to start this new 
line that has entered a kitchen near Othello 
Station. But isn’t this how all international 
dishes work? Lines of imitation crossing and 
triggering new directions in flavor. 

Now, if you drop into Le’s Deli & 

Bakery — a Vietnamese place on the 
ground floor of the Station at Othello Park 
apartments — you can purchase one of the 
best breakfast sandwiches ever imagined. 
This innovation brings French baking, 
Vietnamese layering and ingredients, and 
American favorites (ham and eggs) into 
one situation. It’s called a “Cha & Trung/ 
Ham & Egg Sandwich,” and it costs only 
$4.95. The bread is lightly toasted, and as 
you eat it, crumbs fall all over you like bits 
of cookie from the mad mouth of the Cookie 
Monster. It’s a happy mess. The other 
dishes in the place are fine, but if you want 


a better beef stew, you 
only have to stroll over to 
Huong Duong (Sunflower), 
which is situated in the 
same strip as Amin. The 
beef stew there is better 
than what’s offered at Le’s 
Deli; Huong Duong’s is a 
little thicker and sweeter. 
Both are not bad, it’s much 
more a matter of taste. The 
beef stew at Saigon Deli in 
Little Saigon, for example, 
is just too sweet and thick 
for my taste, the chunks of 
carrot too big. Huong Duong’s carrots are 
just the right size, the beef is boiled to ideal 
tenderness, and not all the wateriness is 
surrendered to the soupiness. 

Othello Station is also near a really 
great Thai/Lao restaurant modestly called 
Amazing Thai Lao Cuisine, and a pretty 
decent Mexican joint, Huarachitos Cocina 
Mexicana. And there is so much more. Oth- 
ello Station reminds me of Spinoza’s face 
of God. (Spinoza is the greatest European 
philosopher, who lived and died a long time 
ago.) This face has the whole universe on it, 
and this is what a great city is all about: the 
face of humanity. The more details on this 
face (halal and Vietnamese delis, Argentini- 
an steak houses, dim sum places, taco joints, 
sushi bars, and so on), and the more cosmo- 
politan and expansive that it has become, 
the more the city resembles the face of this, 
our only world. ■ 

* Trump has since issued a revised travel ban that 
does not apply to individuals from the Muslim- 
majority nations who already have valid visas, 
although it does ban the issuance of new visas for 
citizens of these nations for 90 days. 
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The Stranger's Guide to 
Food & Drink in Seattle: 
International Edition 


W e're taking you around the world in 
this rather hefty breakdown of in- 
ternational (non-US) restaurants and 
bars, which encompasses places worthy of your 
undivided attention as compiled by a combination 
of critics (Tobias Coughlin-Bogue, Corina Zappia, 
Michael Rietmulder, Naomi Tomky, and Jenn 
Campbell) and Stranger staff foodies (Leilani Poik, 
Tricia Romano, Ana Sofia Knauf, Charles Mudede, 
Rich Smith, and Amber Cortes). Even with more 
than 100 places featured in the following pag- 
es, there were still so many left uncovered. It just 
goes to show you how vast and varied Seattle's 
culinary scene has become. 


ASIA 


CHINESE 

Cafe O’Dessert 

Kelly Liang's casual cafe does a brisk business 
weekend nights, when UW students and other Country Dough 
fans of Hong Kong-style desserts stop by for her 
shaved ice, sticky rice, and sweet soups. Liang 
offers more than 10 different flavors of shaved 
ice, from cantaloupe to sesame, and an array of 
different sauces and toppings, from fresh fruit 
to lychee coconut jelly. You could literally spend 


every day this summer trying a different combina- 
tion. There's also a full menu of Chinese noodle 
soups, stir-fries, and fried-rice dishes, for those 
who need a little more sustenance before they 
dig into the main attraction. CORINA ZAPPIA 
(4727 University Way NE, 206-522-5266) 


A meal at Cheng Biao Yang's tiny sliver of Pike 
Place Market involves a cascading set of choices. 
Do you want a crunchy grilled flatbread sand- 
wich? Or the thick hand-shaved noodles? Do 
you want that with meat (your pick of the stan- 
dard barnyard array) or veggie dry bean curd? 
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And which sauce? Options include hot and spicy 
(with numbing Szechuan peppercorns) and a 
cumin curry. Or you could just go for the Chi- 
nese crepe, a thin, springy sheet spread with a 
layer of house-made chili oil, hoisin sauce, and 
fermented bean curd wrapped around a deep- 
fried Chinese doughnut. There are no wrong 
answers here, especially if you manage to snag 
the table by the kitchen and you can watch the 
show while you eat. JENN CAMPBELL (1916 
Pike Place #14, 206-728-2598) 


This restaurant on Highway 99 in Edmonds may 
specialize in Northeastern Chinese dumplings and 
noodles, but it's actually the pork with spicy egg- 
plant that we keep returning for, the vegetable 
deep-fried with a hint of heat and sprinkling of sa- 
vory ground pork. The no-frills decor — plain tables, 
fairly unadorned white walls, hard chairs — does 
not entice you to linger long, but who cares? This 
place is about eating fast and well. Try the mixed 
homemade noodles topped with pork and black 
mushrooms, or the spicy chicken with a liberal dose 
of red chilies. CZ (23830 Highway 99 N, Suite 
115, Edmonds, 425-678-0806) 

Ho Ho Seafood Restaurant 

A monthly trip to Ho Ho in the ID has become a 
ritual. Hey, it was good enough for Beast Mode, 
so it's good enough for me. The restaurant is 
almost always empty when I go, save for large 
families enjoying ridiculously generous, ridicu- 
lously savory portions of seafood. We order the 
crab; it's made fresh to order, pulled right from 
the tank. We drain every last bit, and never learn 
not to over-order, feasting on the Chinese broccoli 
with oyster sauce and wonton soup, too. But be 
careful when you order the crab — it's priced per 
pound and can get expensive fast. TRICIA RO- 
MANO (653 S Weller St, 206-382-9671) 

Hue Ky Mi Gia 

Hue Ky Mi Gia's fried butter chicken wings have 
been talked up so much that it's hard not be skep- 
tical of such praise — the restaurant now has three 
booths in CenturyLink Field for Seahawks games. 
Accept that and order the wings anyway, deep- 
fried perfection sprinkled with thin chili slices. You'll 
be fighting over the last little crispy bits of fried bat- 
ter long after the meat is gone. The wings are just 
an appetizer here. Supplement it, if you wish, with 
one of their many hearty soups; the roasted duck 
egg noodle soup is a popular one. CZ (1207 S 
Jackson St, Suite 101, 206-568-1268) 

Kau Kau BBQ Restaurant 

Offering cheap Chinese food at its finest, Kau 
Kau's atmosphere is the perfect balance of inter- 
esting/odd decor and unpretentious functionality. 
The counter up front slings delicious barbecue 
lunches to go, usually chopped up as you wait. The 


full menu is worth sticking around for as well, and 
not just because the barbecue at this International 
District mainstay is best enjoyed with a bottle of 
Tsingtao. Their hot-and-sour soup is my favorite in 
the city, their barbecue duck is a delight, and their 
Chinese broccoli is exactly the umami bomb that 
any self-respecting Chinese vegetable side dish 
Should be TOBIAS COUGHLIN-BOGUE (656 S 
King St, 206-682-4006) 

Little Ting’s Dumplings 

Thick, hearty dough unapologetically smashes 
around the bold, flavorful meat of the homey 
Northern Chinese-style dumplings that earn this 
Broadview strip-mall star its name. A temple to 
the universal comfort food, each of the more 
than a half-dozen types of dumplings (all available 
steamed or fried) are handmade, and the menu 
holds even more unassuming treasures like the 
griddle-cooked spare ribs, served with pancake-like 
fried noodles (or, perhaps, noodle-like pancakes), 
and the crispy, spice-crusted lamb rib. But perhaps 
the most unmissable item on the menu is a bag of 
the house specialty, frozen, to answer all of your at- 
home dumpling needs. NAOMI TOMKY (14411 
Greenwood Ave N, 206-363-3866) 

Qin 

No need to overthink things at this unassuming 
Edmonds strip-mall joint that specializes in food 
from Shaanxi Province: Just get the hot oil seared 
biang biang noodles. Coated in a simple, smoky 
chili oil, these wide ribbons of dough are prob- 
ably all you need in life (or for dinner, anyway). 
Should you require more, there are other top- 
pings — including rich cumin beef with jalapehos, 
and tomato and egg — as well as a solid lineup 
of non-noodle items, like grilled lamb skewers, 
chilled slices of beef tendon, and meaty flatbread 
sandwiches. You'll need to enlist a crowd for the 
chicken on a big plate, a fragrant mess of bone-in 
meat, potatoes, and whole spices (and noodles if 
you want, which you do). JC (22315 Highway 
99, Suite H, Edmonds, 425-776-7847) 

Szechuan First 

Tucked away in a strip mall near the Ikea is a par- 
adise of ma la — that fiery, numbing sensation 
created by a combo of chili peppers and Szechuan 
peppercorns. The extensive menu offers plenty of 
ways (incendiary and non) to experience Szech- 
uan cuisine — plates of cumin lamb or crunchy 
Chongqing chicken, bowls of dan dan noodles, 
and platters of elegant crispy fried sole are high- 
lights. Or throw yourself right in the red-hot deep 
end with Szechuan boiled fish — tender morsels 
swimming in a delicious ma la lava that will have 
you looking for every available grain to soak up 
every single drop. Weekday lunch specials come 
with soup and rice for less than $10. JC (18124 E 
Valley Highway, Kent, 425-656-0889) 



FILIPINO 

Despi Delite Bakery 

For Seattleites craving freshly baked ensaymada and 
pan de sal, there are two options: trek down to Red 
Ribbon in Tukwila or stop by Despi Delite Bakery, 
serving Beacon Hill for more than 20 years. Red 
Ribbon may offer the larger selection, but we pre- 
fer Despi's ensaymada, which is more buttery than 
cheesy. Despi also features a selection of gigantic 
doughnuts, cookies, French pastries, and to-go 
and made-to-order cakes — but to us, a visit here is 
all about the first few bakery cases full of Filipino 
goodies, from the turon (banana lumpia) to the pan 
de ube (soft bread with a sweet purple yam filling). 
CZ (2701 15th Ave S, 206-325-2114) 

Fou Lee Market 

This grocery is, for me, the heart of Beacon Hill. 
It's compact, always busy, cheap, and has a terrific 
deli that offers a variety of popular Filipino dishes 
and lots of deep-fried things: shrimp, spring rolls, 
chicken, salmon fat and bones, and the fish that 
is beloved by the global south, the tilapia. If you 
are like me, you will particularly love the fried tail 
of the tilapia. It forms the main part of the rea- 
son I visit the deli. It is beautifully brittle and, once 
bitten, surrenders with a resounding crunch, like 
dead leaves on a summer day. CM (2050 S Co- 
lumbian Way, 206-764-9607) 

Oriental Mart 

Other Filipino restaurants have sadly come and 
gone, but Oriental Mart in Pike Place Market 
remains. Good thing, because this 30-plus-year es- 
tablishment offers the best traditional Filipino food 
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Local Bartenders Raid 
Spice Cabinets for Global 
Drink Flavors 

BY MICHAEL RIETMULDER 


in the city. Tucked behind their Asian grocery, the 
actual dining area is little more than a counter 
with a few stools. But from that tiny kitchen area, 
Milagro Apostol and her equally sassy brethren 
turn out home-cooked Filipino dishes including 
salmon sinigang, chicken adobo, and iumpia 
that have earned accolades from everyone from 
Bon Appetit to Bizarre Foods' Andrew Zimmern. 
If they have longanisa that day, you scored. CZ 
(1506 Pike Place Market, 206-622-8488) 

INDIAN 

Daawat Indian Grill and Bar 

I'm a deep lover of Indian food, but I live in a city 
that has only a few decent Indian restaurants. And 
the closest of these to my place of work on Capi- 
tol Hill is Daawat. It's right next to the gateway to 
downtown and is busy but never crowded. With- 
out a doubt, the best Indian lunch buffet in the 
downtown area is found here. The usual suspects 
of the Indian buffet are offered — tikka masala, co- 
conut curry, butter chicken, and the like — and the 
attendants make sure that the hot trays are never 
empty or soon to be empty. I like sitting at the high 
tables by the east-facing windows. CHARLES 
MUDEDE (820 Pike St, 206-467-7272) 

Naan -N- Curry 

This downtown Renton dining room is filled 
with families and groups of friends, many pre- 
sumably bickering good-naturedly over which of 
owner Majid "Mike" Janua's North-lndian and 
Pakistani halal specialties they want to stuff their 
faces with first. The squabbling makes sense: 
You must get the achari boti — tender chunks of 
tandoor-roasted chicken in a fennel-seed mari- 
nade. And you absolutely can't miss the velvety 
eggplant bengun bharta. Oh, and save room for 
the Mughlai korma, and the peppery lamb baalti 
gosht. And what about the biriyani? ! But once 
you're scooping up your dinner with some airy 
naan, peace resumes. Lots of vegetarian options, 
and generous weekday lunch specials. JC (709 S 
Third St, Renton, 425-271-6226) 

Nirmal’s 

There's a dearth of good Indian food in Seattle; 
after eight years in New York, I was spoiled. But 
Nirmal's in Pioneer Square is nearly as good as what 
you find in the Big Apple, maybe better, even if the 
service can be a touch too friendly and the high 
ceilings make it a very loud experience (you'll be 
shouting at your fellow diner to be heard). While 
you can get your usuals (tandoori chicken, palak 
paneer), they don't taste like the usual thanks to 
namesake head chef Nirmal Monteiro. The food 
swerves left — there are dishes I'd never heard of 
(prawn phalnaire, goat roghni), most have strong 
distinct flavors, and the heat doesn't drown out 
the dish, only enhances it. Costly, but worth it. TR 
(106 Occidental Ave S, 206-388-2196) 


S ince the dawn of the craft cocktail 
movement, barkeeps have revealed 
increasingly culinary inclinations. 
Herbs and spices have long made their way 
from the kitchen to the bar. But instead of 
stopping at commonplace baking spices 
(clove, allspice, nutmeg), some drink makers 
are digging deeper into the spice cabinet for 
flavors more associated with Middle East- 
ern and South Asian cuisine. 

“Bartenders are going into the kitchen and 
asking chefs how do you use these tools, these 
flavors, and dragging that back into the bar,” 
says Jesse Cyr, general manager of Rob Roy. 

The Belltown fixture has been ahead of 
the curve, long incorporating tastes from 
owner Anu Apte Elford’s Indian heritage. 
The Saffron Sandalwood Sour wields a saf- 
fron sharbat, which Cyr describes as a floral 
Indian syrup, with the potent spice giving 
the gin and egg-white cocktail an orange/ 


reddish hue. A sprinkle of sandalwood dust 
adds an “earthy, woody” aroma, he says. 

Often deployed in traditional Indian 
medicine, turmeric shows up in Heartwood 
Provisions’ aptly named Good Medicine (in 
addition to a gin rickey riff at Rob Roy). 
The viscous lowball is made with Japanese 
whiskey and shiso liqueur, and gets a subtle 
umami boost from the ginger cousin. 

At Foreign National, curry — a growing 
favorite among bartenders — adds an earthy 
funk to the milky, rum-based Silk Road. Cur- 
ried pina coladas have also heated up past 
summer menus at Brass Tacks with help 
from Georgetown tincture makers Addition. 

“The people who get it and know to look 
for it are really, really into it,” Addition 
co-owner Matt Hemeyer says of his curry 
cocktail spice. 

Lately, it seems they don’t have to look 
as hard. ■ 
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Yeti Bar at Annapurna Cafe 

Two years ago, the understated (and fabulous) 
Annapurna Cafe added a boozier street-level 
counterpart to its subterranean curry den. Situat- 
ed next to the Capitol Hill Light Rail Station, the 
dark and frill-less Yeti Bar is prime for extended 
happy hours. Sadly, Annapurna's full menu of In- 
dian, Nepalese, and Tibetan dishes isn't available 
upstairs. But a litany of drinking snacks — from 
crispy lamb rolls to Tibetan-style chicken dump- 
lings — are, and saffron-infused vodka cocktails 
are $2 off during happy hour. If Yeti's exotic 
softcore soundtrack and muted Bollywood flicks 
have you feeling frisky, try the $5 shots of Khukri 
Rum— a Nepal Staple. MICHAEL RIETMULDER 
(1833 Broadway, 206-320-7770) 

JAPANESE 

Maekawa Bar 

Tucked away upstairs on King Street next door 
to its better-known sister, Fort St. George, this 
small International District izakaya (Japanese style 
gastropub) has daily specials, a drink menu that 
encompasses various Japanese beers, sake, and 
shochu, and a rather great, not super expensive 
menu that touches on the expected (ramen, udon 
and soba soups, tempura, bento box combos) as 
well as left-field dishes. The butter breaded chick- 
en with Kewpie mayo is delicious, and it's worth 
waiting for the genton, a pork cutlet that's stuffed 
with cheese, breaded, and deep fried into a ball 
of sheer goodness spilling out its gooey melted 
insides with the first perfect cut. LEILANI POLK 
(601 S King St, 206-622-0634) 

Modern: Japanese Cuisine 

With just three tables and a simple menu, 
this Phinney Ridge Japanese restaurant turns 


understatement into art. While the udon soup 
makes for a lovely lunch and the sushi is fresh and 
serviceable (particularly lovely when eaten on the 
tables of the hidden back patio — which, both cov- 
ered and heated, is lovely year-round), what lifts 
this from neighborhood cafe to citywide destina- 
tion are the pastries. Japanese pastry chef Setsuko 
Tanaka turns out an assortment of delectables 
(purple sweet potato cheesecake, green tea choc- 
olate mochi, fresh cream puffs) every day, each 
one a masterpiece, both visually and in flavor. NT 
(6108 Phinney Ave N, 206-420-4088) 

Suika Seattle 

This Vancouver import is located on Capitol Hill 
and specializes in Japanese drinking food and 
the booze to go with it. The bulk of its dishes 
are small, pretty, and easily shared. Pressed sushi 
rolls, fried soft-shell crab, and the Instagram-ready 
uni shooters are favorites, as well as the glorious, 
glutinous ma po rice cakes, which come anointed 
with sansho-flecked ground pork. More substan- 
tial meals can be had in the massive short ribs or 
the Hellz ramen in rich oxtail broth. Cocktails fea- 
ture hits of yuzu, shiso, and house-made ginger 
puree, and the sake list boasts several affordable 
options. JC (611 E Pine St, 747-9595) 

Sushi Kashiha 

Shiro Kashiba is the patron saint of Seattle sushi, 
and Sushi Kashiba is his latest restaurant. This dude 
is on some Jiro Dreams of Sushi shit. Newcomers 
should try the tasting menus, and experienced £ la 
carte orderers should go for the sauteed geoduck 
and the crispy rex sole (the fried fish bone is meant 
to be enjoyed — it's not just there for garnish). 
You can go three different routes as far as dining 
options at the Pike Place restaurant go: the sushi 
counter for a true omakase experience, tables for 
a romantic date or bigger group, and the cocktail 


bar for that secret chill zone — it's laid-back, the full 
menu is offered, and you're close to the booze. 

TCB (86 Pine St, Suite 1, 206-441-8844) 

Sushi Wataru 

Kotaro Kumita's Ravenna-area sushi bar, serving 
the best sushi in the city, seems destined to linger 
in the shadows. It opened at the same time as 
the venerated — and much more publicized — Su- 
shi Kashiba and sits in the literal shadow of the 
many-award-winning Salare. Yet the simple, tradi- 
tional Edomae-style sushi Kumita serves deserves 
all the praise of both those places— and more. 
During the omakase — chef's tasting menu — at 
the bar, Kumita plays taste buds like a symphony, 
warming them up with local geoduck, dazzling 
them with lightly smoked, kelp-wrapped, or 
salt-kissed versions of familiar fish, then finishing 
them with dessert-worthy sea urchin. NT (2400 
NE 65th St, 206-525-2073) 

Tsukushinbo 

This restaurant is, quite literally, one of Seattle's 
hidden gems. It's just down the hill from the ID's 
historic Panama Hotel Tea House, which is worth 
a visit on its own, but even given that clue, there's 
no sign, no website (although Google can help), 
and you probably won't find it without being 
brought there once. It is like a modern-day version 
of Robin Hood's hideout, albeit one that serves 
excellent sushi, tempura, chirashi, and a lunch 
combo that features a mini katsudon and a mini 
tanaki udon. Happy hunting! TCB (515 S Main 
St, 206-467-4004) 

KOREAN 

Bibimbap 

Don't let its hole-in-the-wall size and counter-top 
serving style fool you — the flavors are on point at 
Bibimbap. Though offerings include teriyaki, noo- 
dle bowls, and udon soup, fans of the place come 
for the Korean joint's namesake dish in both reg- 
ular and hot stone pot varieties — a bowl of white 
rice topped with seasoned and lightly sauteed veg- 
gies, chili pepper paste, meat, kimchi or tofu, and 
a sunny-side-up egg sprinkled with sesame seeds 
and green onion. Its downtown location along the 
Marion Street Ferry Walkway also makes it an ideal 
pit stop for hungry travelers leaving the ferry termi- 
nal. LP (95 Marion St, 206-623-1650) 

Bok A Bok 

If you are familiar with White Center, you know 
Bok A Bok — a chicken-centric Korean place locat- 
ed there — has gotta serve some pretty fine fare 
to get people to make the trek. However, like the 
Loretta's Tavern Burger or the Phorale Fuego, Bok 
A Bok's wings are worth the trip. They've got a 
selection of sandwiches as well as your standard 
chicken pieces — breast, wing, thigh, leg — and 
assorted sides. French fries with kimchi cheese 
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I f you’ve been to one food court, you’ve been 
to them all — a bunch of cafeteria-style 
food joints all plopped inelegantly into one 
spot, usually in the middle of a shopping mall. 
Harried patrons take a break from overpay- 
ing for retail to have a bite from Chipotle or 
Chick-fil-A or Panda Express or that steak 
sandwich shop that keeps changing names and 
ownership but always seems to serve up the 
same six hoagie combos. 

Uwajimaya Village Food 
Court is a step up from the 
mundane. Sure, it’s still caf- 
eteria dining, but its very 
location — in Seattle’s In- 
ternational District, located 
near a transportation hub 
and within the Uwajimaya 
grocery store — brings a 
measure of quality to the 
selections, not to mention added authentic- 
ity and wider global breadth. 

Take Tako Kyuuban Takoyaki, which offers 
a mere three items of Japanese street food 
on its menu: the namesake snack, takoya- 
ki (orbs of batter filled with minced octopus, 
baked in a special molded pan to fluffy golden 
brown spheres, then drizzled with tonkatsu 
sauce, Kewpie mayo, dried seaweed, and bo- 
nito flakes); taiyaki (a fish-shaped waffle filled 


dumpling made of rice flour, kind of like mochi 
but warm and dripping with a sweet glaze). 
Though a few spots have steam plates, most 
of the food stands make entrees fresh to 
order, and you can indulge in the flavors of 
Hawaii (Aloha Plates), Korea (Shilla Korean 
BBQ), Thailand (Thai Place, Noodle Zen), 
Vietnam (Saigon Bistro), and Japan (Beard 
Papa’s Cream Puffs). 

But the most appeal- 
ing enticements come 
from Uwajimaya itself, 
which not only has its 
own steam bar in the food 
court — where you can 
get standard dishes like 
General Tso’s chicken, 
sweet-and-sour pork, beef 
and broccoli, etc. — but 
also a hot bar of daily specials and meals to go 
created five days a week by Chef Kenzo (like 
tempura veggies, and salmon and black-cod 
kasuzuke). There’s also an expansive selection 
of cold sides from a range of Asian countries, 
fresh sushi, baked buns and Asian breads, 
dim sum treats, and even some banh mi. The 
only problem? You’ll spend just as much time 
feasting your eyes on all the things to eat as 
you will actually partaking in them. ■ 


sauce? Well worth the long, lonely ride on the 60. 
Also, this humble chicken shack offers Tattinger 
champagne sen/ice for $45, because YOLO. TCB 

(1521 SW 98th St, Suite D, 206-693-2493) 

Girin Steak Mouse & Ssam Bar 

Girin does classical Korean cuisine well, but if you 
love meat, and you have not been to this Sodo 
area joint, I really feel sorry for you. You don't know 
what you're missing. If money is on your mind, 
then hit the happy hour to do some grazing. If 
not, then go all out for the 1 0 ounce hanger steak 
on the dinner menu. Amazing, amazing, amazing. 
Worth every penny. The restaurant's decor is a bit 
much, true, but the food here is world-class. CM 
(501 Stadium Place S, 206-257-4259) 

Korean Tofu Mouse 

The lion's share of our great Korean restaurants 
may lie north in Lynnwood or down in Federal 
Way, but UW students benefit from the conve- 
niently located Korean Tofu House, just off the 
Ave. The service is quick, the decor bare-bones, 
and the menu of Korean classics kindly priced for 
students, with most entries around $9 to $11. 
Go for the lightly spicy kimchi tofu soup or the 
hot pot bibimbap, scraping up those delicious 
crunchy bits of rice at the bottom. In-house en- 
tries come with a generous selection of banchan, 
which customers always seem to devour before 
the first order of bulgogi even hits the table. CZ 
(4142 Brooklyn Ave NE, 206-632-3119) 

THAI + CAMBODIAN 

Mai Thaiku 

Good Thai food abounds in 5eattle, but Phinney 
Ridge's Mai Thaiku leads the charge to greatness. 
While the kitchen dabbles expertly in popular fa- 
vorites like pad thai and chicken satay, most of 
the menu takes under-sung Thai specialties and 
knocks them out of the park. The half-dozen 
styles of papaya salad cater to every taste — as 
long as it includes the zing of green papaya and 
lime. Raw prawns in lime juice with bitter melon 
bite like ceviche, and diners can play with their 
food by wrapping wild pepper leaves around gin- 
ger, lime, onion, peanuts, and coconut for the 
snack called mieng kahm. NT (6705 Green- 
wood Ave N, 206-706-7807) 

Pestle Rock 

$erving the bold specialties of Northern Thailand 
from a spot in trendy Ballard, Pestle Rock achieves 
a balance between being cool and modern, and 
serving the traditional flavors of its homeland. 
Grilled wild boar collar and house-made herbed 
pork sausage share menu space with deep-fried 
fish-sauce-marinated chicken wings, and diners 
can wash down the kao soi — coconut chicken 
curry soup with egg noodles and pickled mus- 
tard greens — with herb infused vodka, or a drink 
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marrying the flavors of tom yum soup into a cock- 
tail. NT (2305 NW Market St, 206-466-6671) 

Phnom Penh Noodle Mouse 

It's all about the noodles at this three-decades-old 
International District mainstay, Cambodian food 
that touches on the flavors of Vietnam, Laos, and 
Thailand, too. Traditional soups start with a rich 
foundation of house herb broth, and are usually fin- 
ished with roasted garlic, green onion and cilantro. 
Among the highlights are the foursome beef noo- 
dle (a spiced Cambodian beef stew with meat balls, 
sliced beef, tripe, and wide rice noodles), and Bat- 
tambang's Favorite Noodle (served dry, sans broth), 
with ground shrimp, pan roasted peanuts, salted 
radish, pickled cucumber, and hard-boiled egg 
on a bed of sweet soy sauce roasted rice noodles 
and bean sprouts. Don't leave without an order of 
Phnom Penh chicken wings, a perfect mdlange of 
spicy and sweet, sautbed with jalapenos and green 
onions in a black pepper garlic honey sauce; you 
can also get jumbo prawns made the same way. LP 
(660 S King St, 206-748-9825) 

SOI 

Specializing in the spicier, more aromatic flavors of 
the Northeastern Isaan region of Thailand, SOI has 
a rather intriguing menu of unexpectedly delecta- 
ble offerings. But you want to hit the Capitol Hill 
restaurant during happy hour — when you can get 
a $6 tamarind whiskey sour or lemongrass rickey 
with your meal — or brunch. The brunch menu fea- 
tures dishes like the kai grata (two over-easy eggs 
served in a skillet with slices of pork belly, sweet 
Chinese sausage, green onions, tomato, and spin- 
ach) and cheat-on-your-GF-diet-worthy roti (the 
flatbread pastry seducer in my case was the phaya 
thai — made with banana and peanut butter, and 
topped with hazelnut whipped cream). LP (1400 
10th Ave, 206-556-4853) 

Thai Tom 

There's always a nonsensically long wait for a table 
at Thai Tom, but it makes perfect sense once you've 
been there. The food is pretty much straight Thai 
classics, but done so well, you'll want to cry. The 
space itself is tiny, and while securing a spot at the 
counter is an experience in and of itself — the chefs 
work at a lightning-fast pace, often snatching stray 
vegetables straight out of the wok-heating flames 
with bare hands — it's often easier to get take-out. 
Their pad thai, panang curry, or deep-fried tofu is 
just as delicious devoured on the nearby UW quad 
as it is in house. Also, they're not kidding about the 
heat levels. This is not the place to be a spice hero. 
TCB (4543 University Way NE, 206-548-9548) 

Tup Tim Thai 

This is one of the oldest Thai restaurants in Seattle. 
During the 1 990s, when we reached peak Thai, Tup 
Tim Thai was a standby. The restaurant is located 


in a cozy Lower Queen Anne house, so it feels very 
homey and comfortable, like eating in your fantasy 
Thai parents' living room. If you're expecting inven- 
tive food, you will be disappointed. It's standard 
(and affordable) fare: pad thai, pad see ew, panang 
curry, and the like. The dishes will be served as spicy 
as you need them to be — the hotter, the better. TR 
(118 W Mercer St, 206-281-8833) 

VIETNAMESE 

Ba Bar 

You can get yourself fed — with one of the city's 
best bowls of pho, no less — from the morning till 
the wee hours at this stylish Vietnamese mini-chain, 
with locations in Capitol Hill and South Lake Union, 
and a third coming to University Village this year. 
That pho is lovingly, expensively crafted (the oxtail 
broth takes a full 24 hours to prepare), as are the 
rest of the noodle soups, protein laden vermicelli 
bowls, and street-food-inspired small plates, like 
fried frog legs and grilled lemongrass beef skew- 
ers. (And that's if you can get past the croissants, 
macarons, and other sweets in the stunning pastry 
case.) The cocktail list is alive with fresh juices and 
unusual bitters, which you can taste for yourself at 
their early evening and late-night happy hours. JC 
(550 12th Ave, 206-328-2030) 

Green Leaf 

There's a reason this Vietnamese joint is usually 
packed, and that it has opened successful branches 
outside of its original International District location, 
in Belltown and Bellevue. You can order pretty 
much anything off the rather expansive menu and 
be content in the knowledge that you'll leave sat- 
isfied no matter what it is — any of the vermicelli 
or rice combos (the latter often served with a fried 
egg on top), a range of pho and congee, and fresh 
offerings ala goi du du (fresh green papaya salad). 
I'm particularly enamored of the bot chien (rice 
flour cakes that are crispy on the outside, gooey 
in the middle, pan-fried with egg and scallions, 
and paired with a sweet soy dipping sauce), and 
the beef spare ribs, more like mini bone-in rib eyes 
coated in a light barbecue sauce and covered in 
sauteed green onions. LP (418 Eighth Ave S, 
206-340-1388; 2800 First Ave, 206-448-3318; 
683 156th Ave SE, Bellevue, 425-502-9595) 

Phorale 

Phorale is not technically Vietnamese. Or Korean. 
Or Mexican. Or really anything other than what 
chef partners Jimmy Bui and Young Cho want 
it to be. That said, the majority of their menu 
is composed of banh mi, so Vietnamese it is. 
Though the format of their sandwiches hails from 
Vietnam, the things that go in them vary wildly. 
They are, however, united in deliciousness. The | 
basic spicy pork sandwich — the "Fuego" — is lit- g 
erally and figuratively fire, but you also can't go | 
wrong with their bulgogi Philly cheesesteak, their § 


fried chicken sandwich, and their playfully bright 
take on pho. The Phorale fries — loaded curly fry 
nachos with a very creative array of toppings — are 
an instant nap, but one you'll definitely want to 
take. Most impressive? They make all this magic 
happen from what was once a forlorn torta count- 
er tucked into the back of a corner store in South 
Park. TCB (8909 14th Ave S, 206-519-0810) 

Saigon Deli, Seattle Deli 

Do you want a delicious sandwich for $3.25? Of 
course you do. Will you get it anywhere outside of 
Little Saigon? Not likely. Twelfth and Jackson neigh- 
bors Seattle Deli and Saigon Deli operate on the 
same essential business model — dirt-cheap Viet- 
namese delights to go — but every Seattleite has 
an opinion about which is better. Well, except this 
one. My personal feeling is that if you can make a 
sandwich not only palatable but actually good for 
less than $4, that's all that really matters. Both plac- 
es have vegetarian, chicken, and pork options, and 
both do the spicy, zesty banh mi thing quite well. 
For the economically minded picnicker, there is no 
better option in the city. Oh, and did I mention they 
have $1 egg rolls to tide you over while you wait? 
TCB (225 12th Ave S, 206-328-0106; 1237 S 
Jackson St, 206-322-3700) 

Stateside 

One of the best restaurants in Seattle, Stateside is 
consistently great, wearing its Vietnamese-French 
mash-up on its sleeve. The crispy duck fresh rolls 
are divine, the master stock crispy chicken ri- 
vals any other fried chicken in town (yes, Skillet, 
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looking at you), and the tamarind beef and kohl- 
rabi salad is a surprisingly delicate and interesting 
take on a dish you've had a million times and were 
unimpressed with. The cocktails are Vietnam- 
ese inspired — a Mekong Mule, anyone? — which 
might raise your eyebrows at the cultural ap- 
propriation, but the drinks (like the food) are 
admittedly delicious. Not an inexpensive Capitol 
Hill outing. TR (300 E Pike St, 206-557-7273) 

Tamarind Tree 

Despite its large size, the International District's 
Tamarind Tree has a cozy, romantic atmosphere. 
It's good for date nights, friend nights, and birth- 
day parties. My friend Mari will not leave until she 
has the fresh Tamarind Tree tofu roll stuffed with 
herbs, roasted peanut, fresh coconut, jicama, and 
carrots. Also a must: the green mango salad served 
with grilled prawns, the okra lemongrass satay, and 
the stuffed squid — packed with minced, marinated 
pork and black mushrooms. The portions are large 
and the prices are right, which might explain why 
Tamarind Tree has weathered several foodie storms. 
TR (1036 S Jackson St, Suite A, 206-860-1404) 

THE 

AMERICAS 

CARIBBEAN 

La Isla Cuisine 

The only Puerto Rican restaurant in Seattle, and 
fortunately a damn fine one at that. Sometimes 
we fear that people forget about La Isla, as it has 
been around for years on that main drag in Bal- 
lard, quietly turning out tasty pernil that's been 
marinating for days, and addictive empanadillas, 
deep-fried Puerto Rican turnovers stuffed with 
ground beef, queso, and other fillings. Hit up the 
twice-a-day happy hour when prices are a steal, 
and wash your tostones and salt-cod fritters down 
with a piha colada or mojito. Amid La Isla's cheer- 
ily painted walls, you'll (almost) forget you're still 
a few thousand miles north of Old San Juan. CZ 
(2320 NW Market St, 206-789-0516) 

Pam’s Kitchen 

Roti and curry are the stars of Pam Jacob's Wall- 
ingford kitchen, which turns out plate after plate 
of meat, potato, and chickpeas that have been 
stewed in the Trinidad native's special blend of 
curry spice, cumin, and fiery habanero, ready to 
be mopped up with torn pieces of dhalpuri or 
paratha roti. The short menu also features Ca- 
ribbean specialties like jerk chicken, pelau rice, 
and callaloo, a thick soup of greens and coconut 
milk. There's a great lineup of nonalcoholic re- 
freshments, including a creamy peanut punch 
and spicy ginger beer. Roti curry wraps and 


coconut-bread sandwiches make for a satisfying 
lunch. JC (1715 N 45th St, 696-7010) 

Paseo Caribbean Food 

Pretty much the only game in town where you can 
get roast pork done Cuban style, i.e., meat that falls 
apart in your mouth. It's a little sweet, but so good 
that they habitually run out of it, which can be rath- 
er annoying if you're in need of a fix. Though you 
can't get an authentic Cuban sandwich on Cuban 
bread, you can get the closest approximation to it, 
a "Paseo Press" with roast pork, sweet banana pep- 
pers, smoked ham, Swiss cheese, and caramelized 
onions melted together on a baguette with a hot 
press. Find it in Fremont, Sodo, and Capitol Hill as of 
this month. LP (4225 Fremont Ave N, 206-545- 
7440; 1760 First Ave 5, 206-420-7781; 925 E 
Pike St, 206-588-1137) 

CENTRAL AMERICAN 

Guanaco’s Tacos Pupuseria 

Don't be distracted by the tacos in the name. You 
are eating here for the thick stuffed corn cakes from 
El Salvador called pupusas. Like the bruising older 
brother of a Mexican taco, the disks come stuffed 
with your choice of cheese, chicharrones, and any 
number of other options, including the most tradi- 
tional, loroco, an edible flower bud. The best way to 
eat them is with plenty of curtido, a tangy cabbage 
salsa that cuts through the thick pancake, and in a 
chair at the bare-bones U-District restaurant while 
telenovelas play on the TV overhead. NT (4106 
Brooklyn Ave NE, 206-547-2369) 

Salvadorean Bakery & Restaurant 

You'll need to studiously avoid the two heaving 
pastry cases on either side of you as you order 
your meal at the counter of this White Center 
bakery. Focus! Before you can get to those tres 
leches cakes and strawberry empanadas, get 


yourself a proper meal of pillowy pupusas stuffed 
with chicharron, salty queso, refried red beans, or 
nutty loroco flower buds. Breakfast plates come 
with fried plantains, and there's a full list of sand- 
wiches, grilled and stewed meats, and soups for 
lunch and dinner. The plato guanaco — a pupusa, 
a tamale, sweet plantain, fried yucca, and red 
beans — is a boon for the indecisive. JC (1719 SW 
Roxbury St, 206-762-4064) 

MEXICAN 

Asadero Sinaloa 

David Orozco reminds Seattle that Mexican food 
is more than just tacos and burritos from behind 
the grill of this second outlet of his Mexican steak 
house, located in Kent. Platters stacked high with 
mesquite-grilled bone marrow, came asada, rib eye, 
New York strip steak, and even Wagyu beef come 
out of the kitchen along with roasted cactus, cho- 
rizo, and beans. Carnivores can dig into their meats 
with the accompanying fresh flour tortillas and a 
rainbow of salsas from the self-serve salsa bar in the 
back of the warm, inviting, wood-paneled room. 
NT (24602 36th Ave S, Kent, 206-592-2587) 

El Camion 

Like the popular trucks for which this local mini- 
chain is named, El Camidn's brick-and-mortar 
location in Ballard serves up some of the best 
Mexican food in town, with the added ambi- 
ence of lucha libre masks and a full bar — not to 
mention the extensive salsa bar. You're probably 
here for the burritos, which is sensible, because 
(A) they are delicious, and (B) one of these near- 
two-pound, foil-wrapped missiles of meat, black 
beans, rice, and cheese will feed you, your mom, 
and the people at the next table for a mere $8.50. 
But why limit yourself when there are carnitas or 
spicy adobada tacos, sturdy gorditas piled with 
earthy cochinita pibil and salty cotija, or bowls of 
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satisfying pork pozole? Breakfast is served all day. 

JC (6416 15th Ave NW, 206-784-5411) 


Fonda la Catrina 

Fonda la Catrina and its adjacent fish-focused 
sister restaurant, El Sirenito, are true Georgetown 
gems. Fonda la Catrina serves contemporary, slight- 
ly fancier versions of classic Mexican dishes— tortas, 
tacos, enchiladas, etc. — alongside a wonderful 
selection of margaritas. The house margarita is a 
ludicrous $6 at happy hour. They've also got an 
excellent brunch menu, and the service and atmo- 
sphere is head and shoulders above your average 
family Mexican joint. Next door, Mezcal bar and 
fish taco emporium El Sirenito provides all the pes- 
catarian delights your heart desires. The ceviche 
can be iffy, but when it's on, it's on. I'm also a huge 


fan of their super fishy pescadillas, tortillas stuffed 
with fried rockfish, saisa verde, and pickled red on- 
ion. TCB (5905 Airport Way S, 206-767-2787) 

La Carta de Oaxaca 

Seattle's first and foremost Oaxacan restaurant 
remains as popular as ever, winning Seattle's 
collective heart with bolder, more adventurous 
offerings than your typical rice, pinto beans, and 
enchilada fare. Oaxaca is considered the birthplace 
of mole, and Carta de Oaxaca's mole negro is in- 
deed a thing of beauty. Get it in tamale form or as 
a plate with your choice of chicken or pork. The 
Ballard restaurant also has one of Seattle's better 
mezcal selections (an obsession that spawned 
younger sibling Mezcaleria Oaxaca). TCB (5431 
Ballard Ave NW, 206-782-8722) 

La Conasupo Market 

In Central Mexico, Sunday morning belongs to 
barbacoa — traditional slow-roasted meat cooked 
overnight in a pit. The closest thing to driving into 
the hills of Hidalgo here in Seattle is making your way 
down the aisles of this Greenwood area Mexican 
market on the weekends. Behind the rows of chil- 
ies and cans of hominy, the space opens up: Pihatas 
decorate the ceiling and families gather for cele- 
brations. The fragrant, rich meat, imbued with the 
flavors of a long roast, comes by the taco or by the 
pound, often accompanied by its usual partner — a 


soup made from the drippings called consommb. 

NT (8532 Greenwood Ave N, 206-782-0533) 

Muy Macho Taqueria 

In "Muy Macho: La Puerca Feminista," Rachel 
Kessler ( The Stranger's early-aughts food critic) 
eulogized this humble South Park Mexican joint's 
provocative signage — a bandolier-bedecked babe 
riding an hombre on all fours — that prompted a 
six-month closure and subsequent rebranding. Fif- 
teen years later, Muy Macho is still going strong. 
Why should you go, if not for the militantly feminist 
signage? La puerca, obviamente. Pozole, beef bar- 
bacoa, chili verde — all your down home Mexican 
favorites are there, and they're all quite reasonably 
priced. TCB (8515 14th Ave S, 206-763-3484) 

Tacos Chukis 

Capitol Hill's favorite taqueria just added a sec- 
ond location, in Dexter Avenue's sunless canyon 
of new apartment buildings. The new spot is a 
little sleeker, more spacious, and ever so slight- 
ly spendier, but the idea is the same: tasty and 
cheap tacos, tortas, quesadillas, etc. Crowd favor- 
ites include the mulitas — basically a cheesy taco 
sandwich — with your choice of meat, beans, or 
slices of prickly pear cactus, and the house taco, a 
corn tortilla with rotisserie-cooked pork adobada, 
melted jack cheese and guacamole topped with 
a juicy slice of grilled pineapple. To drink, grab a 
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house made horchata or the ruby-red agua de 
jamaica. JC (219 Broadway E, 206-324-6619; 
832 Dexter Ave N, 206-248-9317) 

Tacos El Asadero 

It wouldn't be so bad mistaking this place for the 
similarly named El Asador a few blocks north. That's 
a taco truck (and a very good one). But what you're 
looking for here is a taco bus, and you can eat in- 
side of it. Fun! Tacos ring in at $1 .75 each and are 
filled with taqueria standards like came asada and 
pork adobada, as well as more adventurous choic- 
es like tripe, tongue, and pork stomach. (These can 
go on tortas, mulitas, and sopes, too.) Full meal op- 
tions include enchiladas, steak ranchero, and birria 
de res, an aromatic beef stew. Bring cash. JC (3517 
Rainier Ave S, 206-722-9977) 


Argentinian asado is something you can get on 
nearly every street corner in Buenos Aires, but 
there, it ain't that good. Argentines aren't much 
for spice or seasoning, so a lot of that magnificent 
beef doesn't live up to its full potential. At this Bell- 
town restaurant, however, you can expect a more 
magnificent meal. Plus, unless you're trying to 
shell out several thousand dollars to get drunk and 
overeat in another country, it's probably your only 
chance to try morcilla (Argentinian blood sausage). 
You should really try morcilla. TCB (220 Virginia 
St, 206-441-7076) 


SOUTH AMERICAN 

Arepa Venezuelan Kitchen 

The food that comes out of Arepa Venezuelan 
Kitchen is as warm and satisfying as its cozy inte- 
rior. Located in a quaint green cottage adjacent 
to Grand Illusion Cinema in the U-District, Arepa 
serves more than a dozen varieties of its namesake 
offering, kind of like a cross between a pancake and 
corn bread that's made of ground maize (corn) flour 
and served sandwich-style — cut open and stuffed 
with fillings. Here, all arepas are made fresh, grilled, 


or deep-fried, with fillings that range from the vege- 
tarian chicas (spinach, tomatoes, and white cheese) 
to the tasty pabellon (shredded beef, black beans, 
sweet plantains, and white cheese). And you like- 
ly won't spend much — the highest priced arepa is 
$8.99. LP (1405 NE 50th St, 206-556-4879) 

Buenos Aires Grill 

The Buenos Aires Grill is about as close as you 
can come to authentic Argentinian food in Seat- 
tle, of the tourist trap "5 Essential Stops on the 
Buenos Aires Tango Circuit" variety. The average 
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Adventures in Pubbing 

BY LEI LAN I POLK 


Tempero Do Brasil 

Seattle's oldest Brazilian restaurant is located in a 
U-District house, and on any given Saturday night, 
there are a few dozen people packed into its "liv- 
ing room," eating and laughing amid posters 
of Brazil and framed photos of the Ribeiro fam- 
ily who runs it. Occasionally, live music wafts in 
from the covered porch along with the scent of 
seafood. Clay pots stacked on shelves in the kitch- 
en hold their house special (and Brazil's national 
dish), feijoada: a smoky bean stew slow-cooked 
with beef, sausages, and bacon that'll warm 
you from the inside. For cocktails, try a Caipir- 
inha — a mix of mojito and margarita with diced 
limes — or the Batida de Coco with coconut milk. 
Much on their menu is coconut-infused, often 
balanced with more savory elements like olives, 
poblano peppers, or yucca. The lighter fare — like 
ham hock collard greens and okra fried in a light 
batter — is pure comfort food. AMBER CORTES 
(5628 University Way NE, 206-523-6229) 

THE MIDDLE 
EAST 

Cafe Munir 

Tucked away in a residential corner of Ballard, this 
Lebanese restaurant makes diners rethink ordi- 
nary ingredients. Hummus takes a star turn with 
the addition of lamb sizzled in butter, pears grab 
attention when mixed with tahini, pomegranate, 
and parsley, and simply grilled chicken skewers 
are the signature dish (though partial credit goes 
to the debaucherously garlicky sauce that comes 
with it). The lengthy menu of mezzes — small 
plates— highlights local, in-season vegetables 
with Middle Eastern flavors like baby onions pre- 
served in Lebanese wine and honey with fresh 
cheese, and winter greens with Aleppo chili. And 
almost everything goes well with the traditional 
Lebanese spirit, arak, available plentifully here. NT 
(2408 NW 80th St, 206-783-4190) 

Cafe Turko 

Along with their two sons, Gencer and Sureyya 
Gokeri turned their Fremont-based Turkish im- 
port business into a full-blown restaurant, serving 
enough rainbow hummus plates, platters of grilled 
meat, and gorgeous, filling salads to keep avowed 
carnivores, vegetarians, and the gluten-free all very 
happy. (And you can still buy the colorful plates 
and rugs lining the walls.) Menu standouts include 
the doner kebab pita wraps and the cheesy pide 
(canoe-shaped Turkish pizza). The long list of mez- 
zes, including dolmas, stuffed baby eggplant, and 
Sureyya's garlicky homemade pickles, makes for 
excellent snacking. Leave room for some baklava 
and don't overlook this place as a breakfast spot. 
JC (754 N 34th St, 206-284-9954) 


Y ou’ll find lots of international restau- 
rants in Seattle worth going to in 
this guide — but none are from En- 
glish-speaking countries. We have some 
recommendations for those, too. 

If you’re seeking a food and drink experi- 
ence that evokes Ireland, look no further than 
Mulleady’s Irish Pub, a Magnolia staple since 
2001 and a far cry from the 
standard Irish-themed water- 
ing holes you find pretty much 
everywhere. Mulleady’s serves 
Irish fare with a light Pacif- 
ic Northwestern flair from a 
quaint two-story house that 
feels roomy but cozy, both floors 
featuring a giant gray stone 
fireplace and long wood bar. 

Go for brunch (served week- 
ends from 9 a.m. to 3 p.m.) and 
tuck into a traditional Irish breakfast (ham, ba- 
con, and Irish knocker — sausage — with black 
pudding, a scone, roasted red potatoes, grilled 
tomato, baked beans, and fried eggs), or drop 
in for lunch and have a pot of pickles (mixed 
pickled vegetables) with an order of deviled 
scotch eggs. The real draw, however, is the al- 
cohol: Mulleady’s boasts the largest collection 
of Irish whiskeys on the West Coast (including 
hard-to-find imported offerings). 

Kangaroo & Kiwi Pub serves Australian 
and New Zealand-themed eats from Bal- 
lard’s old Carnegie Library building. Sports 
are usually playing on the assortment of TVs 
(with a strong focus on rugby, Australian 
rules football, cricket, and soccer), Aussie and 


Kiwi-themed decorations adorn the walls, a 
human-size effigy of Ned Kelly — the infamous 
Aussie bushranger— is propped up in a corner, 
and an Australian flag is tacked onto the ceiling 
directly above the bar. The menu is bar food 
that encompasses dishes like Aussie meat pies 
and sausage rolls, a big Kiwi burger (toppings 
include pineapple, beets, and a fried egg), and 
a vegemite and cheese toasty 
featuring the titular spread syn- 
onymous with the Down Under. 

For a local British standard 
with plenty of character, George 
& Dragon Pub in Fremont does 
it old, dark, and well-worn. Open 
since 1995 — which means the 
squat pub sits in the shadows of 
taller new buildings that have 
gone up on either side — George 
& Dragon is anchored by the 
rectangular wood bar at its heart, where it 
serves cocktails along with an impressive offer- 
ing of English ales, lagers, stouts, and ESBs. 
A few TVs play English Premier League foot- 
ball, and the menu touches on British classics 
like a tasty shepherd’s pie, beer-battered fish 
and chips, bangers and mash, chicken curry, 
and breakfast offerings that include beans on 
toast, buttys, and baps. There’s also a sister lo- 
cation in Ballard, the Market Arms. 

Want to get your Scottish on? Try Macleod’s 
Fish & Chips in Ballard. In the mood for small- 
batch, English-style cask ales? Georgetown’s 
Machine House Brewery is your go-to. Look- 
ing for a Canadian poutine fix? The Angry 
Beaver of Greenwood has got you covered. ■ 
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Cedars of Lebanon 

This quaint restaurant, along with two other small 
Middle Eastern businesses on its U-District street, 
form Seattle's Little Lebanon. And it is very lit- 
tle. And it's also close to the construction site of 
a new Link station that, when it opens in 2021, 
will radically change the neighborhood. The food 
at Cedars is respectable, and includes one of the 
best gyros in the city, which can be eaten inside 
or ordered from a window that opens on the 
sidewalk. I have always loved watching the cooks 
prepare the food from this window. They make 
your order as if it were really yours. The other gyro 
was for that other guy or gal. This one is just for 
you. CM (1319 NE 43rd St, 206-632-7708) 

Eggs and Plants 

An unassuming vegetarian cafe doesn't exactly 
seem like a magnet for Seattle lunch-hunters, but 
the ordinary Belltown storefront holds a magical 
world of Middle Eastern flavors and artistic enter- 
tainment. The menu is made up of the same diverse 
dishes you'd find on an Israeli street: Moroccan 
shakshuka, Yemeni flatbread, and Persian omelets. 
The Iraqi-origin sabich, a fried-eggplant sandwich, 
is the star, though, stuffed with eggs, pickles, hum- 
mus, cabbage, and tahini. All the dishes taste best 
when taken to the seating area in the back, which 
peeks in on a glassblowing studio: lunch and a 
Show. NT (2229 Fifth Ave, 206-448-2050) 



AFRICA 


Bananas Grill 

The bad news is the Link's Columbia City Station 
needs more restaurants. The good news is that the 
two located next to it don't suck. One of these, Ba- 
nanas Grill, is a family-owned halal restaurant. What 
you must understand is that the food here is made 
to reward an extreme hunger. Sure, the lentil soup 
and sambosas have moments of greatness, but if 
you have a pressing desire to eat, and you do not 


want it to be disappointed (there is nothing worse 
than a wasted hunger), then go to Bananas Grill. 
Here, the United States, Middle East, and Eastern 
Africa peacefully coexist on the menu. CM (4556 
Martin Luther King Jr. Way S, 206-420-4839) 

Jebena Cafe 

Jebena already leads the highly competitive race 
for best Ethiopian restaurant in town based sole- 
ly on the merits of using the freshest ingredients, 
the best combination of spices in its shiro wot, the 
cheerful green walls, and the attention to details 
(like house-made yogurt and cheese). But what 
makes Jebena's beef tips and everything else so 
much better is the service. Martha Ayele dotes on 
customers, warmly introducing her cuisine to new- 
comers while cooking the food her regulars and 
fellow countrymen already know so well, making 
everyone feel utterly at home in front of her injera. 
NT (1510 NE 117th St, 206-365-0757) 

Lake Chad Cafe 

This is of one of those places that has very good 
food and an excellent atmosphere. Whenever I en- 
ter the Central District's Lake Chad Cafe, I always 
feel like I have completely left Seattle, left the Pacific 
Northwest, left the US all together. The place really 
does feel African. And it's not a matter of decoration, 
but of mood and mode. The volume of the music, 
the arrangement of the tables, the modern furniture, 


Baked Goods 
Brunch 
Cafe 

Comfort Food 
Juice Bar 



Tue-Fri, 7a-5p. 

Sat & Sun, 8a-3p 

8056 Lake City Way NE 
206.523.6197 
'T @cafekopiseattle 


Chunbre’s 

Drink k Eat 



Escape From 
the Rain with 
Our Cozy 
Heated Patio! 


1830 12th Ave. 
206-323-1673 


‘Chungee means 
stupid pig in Cantonese 



chilTs 

South fnfri&n Cuisine 



Serving Fresh & 
Delicious Lunch Buffet 
and South Indian Dishes 


Vegetarian/Vegan offerings include: 

Dosa, Idli, Upma, Idiappam, Thali, Vada, 
Adai, Puttu. 

Non-Vegetarian include: 

Chicken, Goat, Lamb & Fish Thalis, Fish 
Molee, Shrimp Curry and Chicken 65 

Open llam-IOpm with 
Lunch Buffet Tue-Fri 11am-2pm 

4220 University Way NE 

(206) 633-1458 or (206) 412-0874 
chilissouthindianrestaurant.com 


SPRING 2017 35 





PEI Mi 

DUMPMHG TERR 


NEWEST LDCATIDN DM CAP HILL 

[RAFT DUMPLINCS/CQCKTAILS > 

2 DAILY HAPPY HOURS 
DRAFT BEERS AND 

■,‘n' 




lh' i ilk As 

The Ms Dfi. 


Maritime Pacific 
Brewing Co. 

till NW Ballard Way 
(206) 782-6181 



2222 2ND AVENUE • SEATTLE 

206 - 441-5449 

BETWEEN BELL AND BLANCHARD 


i 


*"* W 4^ 1 

MACLEOD'S 


■ Family .Friendly Hah fa Chip Shop 

■ TradEtinrvaJ Scottish Hte Shaphunl't Pie, 

fcntgers k Mjtfi, k Iktp filed Mass JiqrA 

p Pub with 2HP Single Matt Seotclm 




0 

P.pfi6)6£Jr?il5 


36 The Stranger’s Guide to Food & Drink 




the little stage in the corner, the purple covers on the 
bar stools, the cramped-looking kitchen — this is ex- 
actly how Africa feels and thinks. I recommend the 
rice with tilapia — the fish of the global south. CM 

(1712 S Jackson St, 206-323-9247) 

Meskel Ethiopian Restaurant 

Meskel stands out among the sea of Ethiopian 
restaurants with an atmosphere unlike any oth- 
er — or rather, three atmospheres. In the main 
restaurant, on the upper floor of a remodeled 
Central District craftsman, diners dig into the stel- 
lar qanta firfir (dried beef and injera). On sunny 
days, the outdoor patio becomes a place to linger 
over combo platters of lentil stew, and when the 



barbecue's running, the air is filled with spices and 
the tantalizing smoke of mouthwatering meat. And 
downstairs in the bar, everyone sips Johnny Walker 
while watching soccer games projected onto the 
wall. NT (2605 E Cherry St, 206-860-1724) 

Saba Ethiopian Cuisine 

I recall walking into Saba one night and finding 
a Zimbabwean dentist who practices in Tacoma 
eating a heap of beef. I joined him. As we ate the 
meat, which was spicy and tender, we discussed 
the political situation in Zimbabwe, also my country 
of origin. Saba has been around for a long time — it 
is an old-school Ethiopian restaurant in the Central 
District. Do not come here to be impressed; the 
menu has no experiments or superstars. Saba is 
beyond that kind of thing. It just gets the job done 
right. CM (112 12th Ave, 206-328-2290) 

EUROPE 

BELGIAN 

Brouwer’s Cafe 

If Tyrion Lannister had a taste for double IPAs, it'd 
be easy to picture this Fremont beer temple in the 
| depths of easterly Rock. Radiant chandeliers and a 
| circular galley hang over the new-world beer hall, 
| which trades in rarefied ales and Belgian-leaning 



pub grub. So strong is Brouwer's Game of Thrones 
vibe, with (fake?) stone walls and handsomely worn 
wooden tables, you half expect a horny, drunken 
dwarf to stumble out of the keg room with a chal- 
ice of lambic. Despite roughly 1 70 powerhouse and 
lesser-known Belgian beers speckling the massive 
tap and bottle lists — not to mention an impressive 
Scotch arsenal — American craft beer remains a 
Chief draw. MR (400 N 35th St, 206-267-2437) 

The Stumbling Monk 

In the age of excess and infatuation with shiny 
newness, humility in the bar world is all the more 
virtuous. This monastic Belgian pub straddles the 
line between austere and comfortably divey — a ga- 
rage bar meets neighborhood tavern with inviting 
booths and chess boards dotting the tables. While 
sour and wild beers are all the rage, the Capitol Hill 
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At Big John’s PFI, it has 
been our family’s mission to 
search the globe, bringing 
you the world’s finest 
epicurean delicacies. We 
carry an amazing selection 
of gourmet meats and 
cheeses, Mediterranean 
olive oil, imported wine, 
exotic spices and so much 
more. Whatever you’re 
in search of for your next 
meal or celebration, you’ll 
be inspired the minute you 
walk through our doors. 
Come see for yourself 
why Big John’s PFI is 
Seattle’s hidden treasure! 
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hideaway is less likely to carry the hot new (pos- 
sibly overrated) kettle sour than the oud bruin 
quietly perfected over the last century in Brussels. 
The limited tap and bottle selections, scrawled on 
a chalkboard and whiteboard, favor quality over 
quantity, and it's worth inquiring about the rotating 
cask. MR (1635 E Olive Way, 206-860-0916) 

FRENCH 

Le Caviste 

This Denny Triangle gem from Seattle wine mind 
David Butler serves up exactly the type of side- 
walk bistro fare you might find yourself noshing 
on after a long morning spent traipsing around 
Paris. There's always an ample selection of cheese 
and charcuterie boards, the stuff on those boards 
is always amazing, and the salads and specials 
that accompany the core offerings are similarly 
on point. You can consistently find beef tartare, 
poisson en papillote (fish in paper), and salad with 
warm chbvre, and will occasionally be treated to 
pleasant surprises like choucroute garnie. As won- 
derful as the compact menu is, it's really all about 
the wine. Longtime sommelier Butler knows wine 
and, more importantly, he knows how to source 
it. Le Caviste is your chance to get stuff by the 
glass you won't find elsewhere, as they usually 
have at least a dozen glass pours on offer. TCB 
(1919 Seventh Ave, 206-728-2657) 

Le Picket 

Downtown's Le Pichet is the more expensive cous- 
in of Cafe Presse. It has many of the same dishes 
(often at different times), and it turns out, what 
you pay does make a difference. The same dish 
at Le Pichet is executed with considerable more 
finesse than the Capitol Hill restaurant. In a con- 
test of Frenchiness (a highly technical term), Le 
Pichet wins. They do not mess around with the 
charcuterie, for example, which includes terrine au 
poivre vert (duck liver and pork), langue de boeuf 
(beef tongue), and saucisse lyonnaise (sausage 
with pork and pistachios). That said, for all its fancy 
Frenchiness, it's still a pretty affordable and casual 
night out. TR (1933 First Ave, 206-256-1499) 




Marmite 

The latest offering from Bruce Naftaly of Le Gour- 
mand fame, Marmite joins and collaborates with 
Amandine Bakeshop, his wife Sara's side of the 
mini Chophouse Row empire-to-be. Currently, 
Naftaly serves up various soups and "restorative" 
entries for lunch and brunch, with plans to add din- 
ner soon. Naftaly is a pioneer of the farm-to-table 
movement, and itfs safe to assume he'll continue 
the level of Le Gourmand quality at this Capitol Hill 
site. If you're reading this during Seattle's miserable, 
rainy months, I highly recommend seeking out their 
bone broth immediately. Naftaly knows what he's 
doing. TCB (1424 11th Ave, 206-755-8606) 

GERMAN 

Altstadt Bierhalle & Brathaus 

Altstadt, owned by former Belltown street taco en- 
trepreneur Lex Petras, is arguably Seattle's first stab 
at upscale German food. And it hits the mark. Cer- 
tainly the Pioneer Square restaurant still resembles a 
bierhall, if an exceptionally handsome one, but the 
food is a cut above your average pub grub. Chef 
Megan Coombes won my heart with her Oktober- 
fest mackerel special, served whole and stuffed with 
lemon and herbs, the fish perfectly flaky and accom- 
panied by a liberal heap of her excellent sauerkraut. 
TCB (209 First Ave S, 206-602-6442) 

Bavarian Meats 

I once described this downtown mainstay as a 
"glorious panoply of sausage," and I stand by 
that description. I've also called Gabby, the store 
manager, and her employees "no-bullshit-taking- 
| yet-somehow-sweet-as-pie." These two attributes 
s contribute to an exceptional and efficient German 
5 deli experience, as well as my continued addiction 
§ to landjaeger. Though Bavarian Meats is primarily 
| a deli — one from which you can piece together 
I an amazing picnic lunch — they also sen/e highly 
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recommended hot lunches. You'll find currywurst, 
schnitzel, spatzle, an excellent Reuben, and even 
Kassler Rippchen — a superlative smoked pork 
chop plate. If you're in the mood for something 
snackier, grab a couple links of the spicy landjaeger 
and a beverage, head over to Victor Steinbrueck 
Park, and partake while enjoying the gorgeous fer- 
ry-studded view of Puget Sound and the Olympics. 
TCB (1920 Pike Place, 206-441-0942) 

Kaffeeklatsch 

The name of this Lake City bakery translates to 
"coffee gossip," aka the best way to spend 
any weekend afternoon. As the daughter of 
a German immigrant, I grew up eating home- 
made pflaumenkuchen (plum crumb cake) and 
mohnkuchen (poppy seed cake) made from my 
oma's hand-written recipe book. And I have good 
news: Kaffeeklatsch's cakes and pretzels are legit. 
This bakery also has more American fare, like flaky 
biscuits (which are also available as sandwich- 
es), chocolate chip cookies, and big sourdough 
boules. It's worth the seemingly yearlong bus ride 
up north. ANA SOFIA KNAUF (12513 Lake 
City Way NE, Suite H, 206-462-1059) 

Prost! Tavern 

A regional chain of German bierhalls, Prost can 
trace its humble beginnings to Phinney Ridge, a 
flagship that is now joined by outposts in West Se- 
attle and Portland. They also own Die Beirstube in 
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Ravenna, as well as an SLU offshoot called Feiera- 
bend. The Prost group's menus are mostly based on 
German classics similar to what you'd find at Bavar- 
ian Meats. Indeed, most of Prost's meat is sourced 
from Bavarian, and many of the dishes at the ac- 
tual Prost locations are almost identical to Bavarian 
Meats' lunch menu. This is not a complaint — if it 
ain't broke, don't fix it. Unlike Bavarian Meats, Prost 
has draft beer and an old-world German pub atmo- 
sphere that will make you want to stick around a bit 
longer than it takes to wolf down some currywurst. 
TCB (7311 Greenwood Ave N, 206-706-5430) 

Rhein Haus 

Twentysomethings jostle for position around this 
prefab German beer hall's sprawling main bar. 
Inoffensive pick-up lines and mini bottles of Un- 
derberg are swiftly dispensed amid the fusillade 
of cheers and high fives erupting from five pristine 
indoor bocce courts. If navigating this week- 
end-warrior melee isn't your bag, come earlier 
for the sausage party on the Capitol Hill hotspot's 
menu. The array of dressed-up wursts provide 
sustenance for day-drinkin', ball-tossin' sessions 
when large groups can more comfortably guzzle 
beer by the liter. With 10,000 square feet, three 
bars, and two hulking fireplaces, the nouveau 
brew lodge dazzles like a luxury apartment build- 
ing's party room during Oktoberfest, with about as 
much soul. MR (912 12th Ave, 206-325-5409) 


GREEK 

Ellenos Real Greek Yogurt 

I never leave Pike Place Market without a stop at 
the Ellenos yogurt stand, one of the first delicious 
discoveries I made before moving here (and if I'm 
being honest, on my checklist of reasons to relo- 
cate). Ellenos is a joint venture of the Klein and 
Apostolopoulos families, and though they only 
opened Ellenos in 201 3, it has fast become a Seattle 
institution with the creamiest, most perfectly sweet- 
ened Greek yogurt you'll find anywhere, crafted 
from a combination of locally sourced pasteurized 
whole milk, a super-secret special recipe of probiotic 
cultures, and a range of fresh, all natural fruits and 
toppings. I'm a particular fan of the berry mix (made 
with whole seasonal berries) and the lightly tart and 
velvety lemon curd. In addition to the Pike Place 
standby, you can now find yogurt bars at select lo- 
cal grocery stores (PCC, QFC, and Uwajimaya). LP 
(1500 Pike Place, 206-625-5006) 


Ellenos 




Lola 


One of the original outposts in Seattle restaurant 
overlord Tom Douglas's galactic empire, Belltown's 
Lola continues to stand the test of time. The 
theme is Greek, although significantly upscaled 
from your average neighborhood gyro joint. Think 
squid kebabs, spendy tagines, a savagely good 
lamb burger, and martinis with feta-stuffed olives. 



SPRING 2017 41 




Their happy hour makes said martinis accessibly 
priced and also offers deep discounts on the ke- 
babs. In a fun nod to neighborhood joint theatrics, 
your server pours a shot of ouzo over whichever 
kebab you order, although they thankfully do not 
put on a big, fake smile and shout "Opa!" TCB 
(2000 Fourth Ave, 206-441-1430) 

Omega Ouzeri 

I had some laudable toast points at Omega a few 
months ago. Besides that, this bright, casual spot 
on Capitol Hill offers up refreshing, semi-pricey 
Greek fare. The servers will non-pretentiously 
offer useful information about anise-spiked clear 
spirits that anchor their bar program, and the oc- 
topus is truly great. Go there with a friend, share a 
couple small plates and an entrbe, and leave half- 
loopy in an ouzo cloud. RICH SMITH (1529 14th 
Ave, 206-257-4515) 

ITALIAN 

Artusi 

For a bar that knows its way around Italian bitters, 
you can't do better than Artusi, Spinasse's next- 
door aperitivo bar that has grown into a separate 
Capitol Hill destination all its own. Whether you're 
looking to expand beyond fernet or prefer your 
amaro in a well-balanced gin or whiskey cocktail, 
the knowledgeable bartenders here can guide 



your sword from behind the perch of their massive 
square-shaped bar table. The small plates win just 
as many awards as the drinks here, so you might 
want to order some handmade pasta or salami to 
go with that Americano. Don't forget about hap- 
py hour, when martinis and old-fashioneds are $6 
each. CZ (1535 14th Ave, 206-678-2516) 

Bar del Corso 

This convivial neighborhood pizzeria is perpetually 
packed with Beacon Hill locals getting their wood- 
fired pizza fix. (If there's a wait, avail yourself of 
one of the bar's excellent Negronis.) Those blister- 
ing pies are indeed delicious, but the Italian small 
plates, such as grilled octopus or burrata with 
rapini, are what gives this place the edge. The 


specials board is always a knockout: A recent vis- 
it yielded a mouthwatering potato pizza topped 
with a sheaf of prosciutto di Parma, as well as 
the unbeatable tonno del chianti — pork shoulder 
braised in olive oil and served on a bed of crunchy 
radicchio. Earmark one of the light and crumbly 
polenta cakes before they sell out. JC (3057 Bea- 
con Ave S, 206-395-2069) 

Barolo Ristorante 

It's really all about the happy hour at this upscale 
Denny Triangle Italian restaurant, because it be- 
comes a little too pricey otherwise. During these 
non-peak hours (3 to 6 p.m. and 10 p.m. to mid- 
night Monday to Saturday), you can share select 
bottles of white, red, or rosb wine for $18 (or pay 
$4.95 a glass) and get 50 percent off the bar menu. 
This menu is actually pretty impressive and touches 
on the plump house-made ravioli, natural shoulder 
tenderloin steak, local clams in a rich arneis wine 
broth, and nibbles like the mixed antipasto and the 
cheese and accompaniments plate. Dessert is worth 
the splurge — try the warm Panettone bread pud- 
ding. LP (1940 Westlake Ave, 206-770-9000) 

II Corvo Pasta 

I'm incredibly impatient when it comes to waiting 
in line. The only exceptions to this rule are new Star 
Wars films and II Corvo Pasta in Pioneer Square. 
Dedicated customers will queue up nearly around 
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the block for Mike Easton's and Victoria Diaz 
Easton's homemade tagliatelle, mafaldine, and 
spaghetti nero dishes, and warm, fluffy focaccia. 
For these lunchtime treats, the long line is certain- 
ly warranted — I still catch myself dreaming of the 
Eastons' conchiglie with briny bits of anchovy, lem- 
on zest ribbons, and pickled chilies. The best part: 
II Corvo's pasta dishes are less than $10. A note 
for Seattle introverts: This place is always crowded 
and tables are typically "social," meaning that to- 
tal strangers will need to sit together on occasion 
(gasp!). ASK (217 James St, 206-538-0999) 


Rione XIII 

Look, this Capitol Hill restaurant is fine. It's fine for 
Seattle. Italian food in Seattle is just not like Italian 
food on the East Coast (or Italy, for that matter). 
It's a non-paisano's take on Italian food, which is 
to say, Anglo people's take on Italian food. I find 
many of the sauces in Ethan Stowell's restaurants 
to be too salty — dude, put the salt shaker down, 
just back away from it — but his handmade pastas 
are great. I'm a fan of the tonnarelli cacio e pepe, 
a simple pasta tossed with toasted peppercorns 
and pecorino Romano, and the house-made fresh 


mozzarella served with grilled bread. Simple, per- 
fect, and not too salty. A warning: Afterward, your 
wallet will be as light as your stomach is full. TR 

(401 15th Ave E, 206-838-2878) 

Tavolata 

Another Ethan Stowell pasta spot, this Belltown 
restaurant is in a more accessible, less-precious 
setting, with many similar dishes as Rione. On 
my last stop, I had the tonnarelli carbonara, with 
guanciale and cured egg yolk. The noodles were 
hollow — each one was like a straw. This was an 
ingenious idea — it makes more room for the 
sauce and results in a dish that's not so heavy. 
The rigatoni is a pretty straightforward red sauce 
with spicy sausage, and I've enjoyed the gem sal- 
ad before. Head there early for happy hour, held 
at a blessedly sane time — from 5 to 7 p.m. — and 
you can have much of the menu for a pittance 
(almost half off regular prices in some cases). TR 
(2323 Second Ave, 206-838-8008) 

POLISH + RUSSIAN 

PB Kitchen at Polish Home 
Association 

Seattle's Polish community center comes to life on 
Friday nights, when a catering company takes over 
the Capitol Hill kitchen and opens the center to 
the public as a restaurant. Once diners pay their 
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dollar "temporary membership fee," the menu full 
of Polish specialties, from pickle soup to pork hock, 
is open for ordering. The endless and rotating vari- 
eties of savory pierogi, dressed in bacon and served 
with a scoop of beets, show up on every table (de- 
servedly), while the sweet cheese dumplings, more 
dessert than dinner, fly under the radar. All the dish- 
es, though, wash down well with a glass of bison 
grass vodka or a Polish beer from the bar. NT (1714 
18th Ave, 206-322-3020) 



Piroshky Piroshky 

This Pike Place Market staple serves glorified 
Russian hot pockets, and they're fucking deli- 
cious. They've got sweet and savory options. Of 
the sweet, it's hard to beat the Moscow roll. Of 
the savory, you can't go wrong with the pota- 
to-and-cheese crescent or the beef and cheese. 
You always see the crowd of tourists before you 
see the little kitchen that houses Piroshky Piro- 
shky's assembly line of cooks, but the line goes 
quickly. RS (1908 Pike Place, 206-441-6068) 

Sebi’s Bistro 

Whenever we're in need of the hug that only East- 
ern European food provides, we hightail it over to 
Sebi's in Eastlake, which never disappoints with its 
lightly buttery schnitzel, plump pierogi, and tasty 
kielbasa that we always debate but never regret. 
Try the Polish Platter to sample a few dishes at 
once, washing it down with a German beer or the 
Sharlotka, a cocktail of Polish bison grass vodka 
and apple juice. There's usually a group of happy 
Polish regulars crowded around the back bar hav- 
ing so much fun that we wish we could join. CZ 
(3242 Eastlake Ave E, 206-420-2199) 

SCANDINAVIAN 

Old Ballard Liquor Co. 

When I want to take out-of-towners to a restau- 
rant that feels truly unique, I drive them to this 
aquavit distillery and cafe right by the Ballard ship 
canal, where Lexi and team offer a tasting board of 
locally sourced herring that's pickled in house and 
flights of their house-produced aquavit (they can't 
serve you more than two ounces, as they currently 
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function on a distillery license). The seating area is 
small, little more than one counter and one hand- 
some wooden table in the middle of the store, but 
this is what you want — a front-row seat to learn 
more about aquavit, the history of old Ballard, and 
the people you're sharing some delicious carda- 
mom bread and homemade butter with. CZ (4421 
Shilshole Ave NW, 206-858-8010) 

The Swedish Club of Seattle 

It's not a restaurant per se, although it does have 
a lovely restauranf/event space overlooking Lake 
Union, and it used to be a restaurant back in the 
good old days. As an homage to that, the Swedish 
Club does "Kafe" Fridays, where they serve tradi- 
tional Swedish fare starting at noon, transitioning 
to more significant menu items at 6 p.m. If you're 
craving some fabulous Swedish meatballs and you 
don't want to navigate a psychologically manip- 
ulative maze of furniture to get them, Kafe's got 
you covered. There are also the occasional Swedish 



pancake breakfasts on the cheap, and truly ded- 
icated Swedish food connoisseurs can enjoy Lilia 
Fredag (Little Friday), which occur on the first, third, 
and last Wednesdays of the month. For Lilia Fred- 
ag, the bar opens at 5 p.m. and the only item on 
the menu is Swedish yellow pea soup. TCB (1920 
Dexter Ave N, 206-283-1090) 

SPANISH 

The Harvest Vine 

If only all visits to Madison Valley felt like a trip to 
Basque country. This restaurant may look small 
when you first enter, from the tiny tapas bar to the 
cluster of tables near the windows, but head down 
the stairs and sit amid the gorgeous stone walls 
lined with wine bottles and you'll feel like you've 
left Seattle behind. All dishes are served to share, 
from the anchovy-stuffed olives to the gambas al 
ajillo. Order the Columbia City bread with the ol- 
ive oil tasting — you know you're going down that 
road anyway — and save room for desserts like the 
Tarta de Santiago, a moist, dense olive-oil cake. CZ 
(2701 E Madison St, 206-320-9771) 

Pintxo 

Enjoying Spanish tapas is always more fun in 
groups of three or four, which this Belltown tapas 
bar seems to inherently understand with sangria 
you can order by the liter, impressive plates of 
Spanish cheeses, and Sunday-night pans of pa- 
ella to share. The charming indoor exposed-brick 
atrium in the back, strung with twinkling white 
lights, almost makes you feel like you're in some 
warm-weather escape instead of across the street 
from the Crocodile. And after a bottle or two of 
cava and a few orders of the addictively sweet- 
and-savory choricitos and bacon-wrapped dates, it 
won't matter anyway. They do great things with 
mushrooms in a sherry reduction here — order up. 
CZ (2207 Second Ave, 206-441-4042) 
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